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She Fed It 
To Tlte Dogs-
Cooking three ton of potatoe and hundred of pounds 
of hamburger on wood, oil and coal tove , on 5 kinds of ga 
burner and on 12 types of electric stove was the ta k uper-
vised by Lucy M. Maltby, l\1. S. '27, in te ting a new kind of 
gla killet oon to he marketed by the Corning, (N. Y.) 
Gla Work. 
"More than 36,000 meal were cooked in thi manner 
and fed to dog , " explained Mi s Maltby, home economics 
advi er to the company. "Then cooking wa ready for 
human ." 
Yorkshire pudding, chicken a Ia king, cream of tomato 
oup and caramel dumpling are orne of the di he Mi 
Maltby recommend for cooking in gla and erving in the 
arne di h. "That' cutting down on di h -wa hing," he 
explain . 
The new gla wa cho en after a earch among 1,500 
new types and the final di covery of the qualitie of the gla 
u ed to make the 200-inch len of the world' large t tele-
cope. 
Miss Maltby's work i typical of the kind of re earch being done 
by hw1dred of Iowa State home economics alumnae who are 
con~tantly contr~buting to the science of homemaking and to the 
ennchment and mtere t of the profes ion. It i work of thi ort 
that is encouraging o many indu tries to e tabli h home ec-
onomics department of their own and to eek the trained pe-
cialist of Iowa State College. 
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FEBRUARY the fourteenth! What 
warm memories we have of that 
cheery day. Remember those 
adorable, chubby valentines, and how 
we used to cluster about the traditional 
school Valentine box, so eager and pa-
tiently excited? And what an honor 
it was to be the one chosen to convert 
that drab old hat box into a lovely 
creation of red and white? 
For memory and friendship's sake 
we must not forget that gala day. What 
could be a simpler way to entertain 
your friends than by a buffet supper? 
It's really simple--and practical , too. 
The idea of such a meal as this is to 
feed and entertain more people than 
can be fed and entertained in any more 
formal way. It is sort of an indoor 
picnic-fun for those who like the 
adventure of waiting upon themselves 
and each other. It promotes that at-
mosphere of good fellowship and gaity 
so essential in every successful friendly 
gathering, so often Jacking in the more 
formal occasions. 
What would be lovelier than a heart 
announcement party-buffet style? The 
after theater supper, too, can be con-
ducted buffet style, the table being set 
and left with the cold foods at hand 
and everything else in readiness. The 
menu should be so planned that it may 
all be placed on the table at once. 
. You'll want to arrange your linen, 
silver. salad, coffee service, piles of 
p~a.tes, groups of cups and saucers in-
Vltingly and in such an arrangement 
that n~ co~~on will arise among the 
guests m the1.r 'self-service." Incident-
ly, much confusion can be avoided by 
using plates large enough to hold all 
the food for one course, the essential 
silver, and beverage cup. 
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Let Cupid Be Host 
at your 
Valentine Supper 
There are scores of possibilities to 
choose from when you dress up your 
table. Why not have your cake as 
the centerpiece? A fluffy angel food 
with a lush, billowy, seven-minute 
frosting makes a delicious foundation 
for any decorative scheme. 
One possibility would be to convert 
one of those sweet celluloid baby dolls 
into a cupid and place it on this white 
velvety throne, surrounded with heart-
shaped candies of red and white that 
add color to your cake. And you 
mustn' t forget the bow and arrow, 
easily made with two toothpicks and 
some string. If your bow simply won't 
"stay put" try dampening the tooth 
pick and your trouble will cease. 
If you prefer you can make your 
own heart decorations directly on the 
cake with the cake decorator. Over 
cupid's shoulder hang a packet of 
hearts with a few loose ones half-way 
slipped out and dangling on tiny white 
satin ribbons. Gay red candles in 
charming candle holders would lend 
radiance and cheer to the occasion. 
You'll want to have a menu, too, 
that can be previously prepared so that 
only the hot dishes and rolls will have 
to be thoroughly heated before serv-
ing. 
Of course there are any number of 
menu possibilities for such a gala day. 
Use interesting dishes, colorful food, 
attractively garnished and deliciously 
appetizing, that require very little last 
minute preparation. It is wise to limit 
the menu to two courses and eliminate 
knives, butter spreaders, salad forks, 
sherbet glasses, goblets, sauce dishes 
and salad plates. 
By careful planning you can keep 
your pep and vitality so that you may 
make the party a success by being a 
charming hostess. Here's one menu I 
think you will like: 
by Loui e Peter on 
Heart shaped rice croustades 
with lobster filling 
Hot buttered bowknot rolls-Radish 
roses 
Strawberry lettuce cup 
Cupid angel cake 
Coffee 
RICE CROU TADES 
1 c. rice 
3 c. veal or chicken stock 
~4 c. croquette sauce 
'io t . pepper 
1 egg yolk slightly beaten 
~rr;..waung nutmeg 
Steam rice in stock. Cool, add sauce, 
egg yolk, and seasonings. Spread mix-
ture two inches thick in buttered pan, 
cover with buttered paper, and place 
weight on top. Let stand 
; 
until cold. Turn from 
pan and cut into heart 
shapes, remove centers, 
leaving cases. Crumb and 
• • fry in deep fat heated to 
390 until a rich golden 
brown. 
This tasty filling fits 
in with the color scheme of red and 
white. 
LOB TER FILLING FOR 
CROUSTADES 
2 T. of butter 
1 2 T. chopped onion 
•, c. hot, boiled rice 1'• c. lobster dlce 
~. 0~-.;omato JuJce. sllghUy thickened with 
few grains soda 
Salt 
Celery salt 
Cayenne 
12 c. heavy cream 
Cook butter with onion 5 minutes, 
stirring constantly. Add lobster, rice, 
and cream. When heated add tomato 
juice to which soda has been added, 
and season highly with salt, celery 
salt and cayenne. 
(Turn. to page 14) 
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His Pin • IS Anchored-
Now Announce the Plunge 
A BUZZER at two in the morning! Tousled heads and crumpled pa-
jamas rushing down the stairs for 
a five-pounds party! Your five-pounds 
- and you've discarded the traditional 
flowers and candles and tried your 
best to make it fascinating and dif-
ferent. 
The theme is a sea garden with bril-
liant tropical fish. In the center of the 
table is a rectangular aquarium of 
goldfish with light coming up through 
the water, the drifting seaweed, and 
the fish castles. All the light in the 
rest of the dining room is very dim 
and indirect except that playing on the 
swimming fish. 
The announcements are miniature, 
blue-green cellophane aquariums about 
2 inches wide, 5 inches long, and 3 
inches high. Two amazing tropical 
fish are nose to nose (or cheek to 
cheek) at the bottom. The gold bubbles 
rising have two names on them, and 
across the bottom of this transparent 
aquarium are the words, "Going to 
take the plunge." 
The table is covered with waves of 
bl~e-green crepe paper running length-
WISe on the white damask table cloth. 
Those ~earest the center are only 1 
mch w1de, the next strip is about 2 
mchcs wide and each wave strip is 
mer nsmgly wider until the last strip 
of waves near the edge of the table is 
wide a· the plates which are placed 
on it. 
Thl.' c.mo.ly is in a ea chest, n wood-
n ch•·st bound with ~learning brass 
bands and locked with a heart-shaped 
I • und your own neck ' ·ings 
the k,•y which will unlock that heart 
and rev, I the two pins fastened in a 
-P y of "" wrt"d in the lid of the 
che_t. The candy is lilted from under 
. ho -.·r of old coven.'<! chocolate 
doublooru. 
T feed the ir ns and me.nnaids 
itt'nd your party there is mint 
t upped with froth of whipped 
cream, and crisp pastel-tinted little 
Japanese cookies that taste for all the 
world like seaweed. 
Those cute little confections were 
brought you from Chinatown in San 
Francisco but you might have served 
sponge cake if you hadn't had that 
stroke of luck. 
And now to join a session of the 
Ways and Means Committee to delve 
behind the scenes and see how this 
and that for the sea garden is done! 
The light under the aquarium which 
furnishes the weird gleams on the 
goldfish, is made possible by raising 
the aquarium about 2 inches on 4 little 
wooden blocks and then arranging a 
string of vari-colored Christmas tree 
lights underneath. The whole affair is 
camouflaged by another strip of the 
crepe paper waves, thls time made 
opaque by a background of poster 
paper. 
The aquarium can be rented especial-
ly for the occasion, but the little an-
nouncements are no trick at all to 
make with the help of your art major 
accomplice. The rectangular frame-
work is of thin strips of wood tacked 
very lightly together. This furniShes 
a base to which may be pasted the 
blue-green cellophane covering. 
The fish are painted in \>ivid tropical 
colors and then stuck to the cello-
phane on the inside facing each other 
near the bottom. The gold bubbles are 
cut from gold paper and the names 
lettered on them. 
'lf"'HE sea worthy chest is an old box 
Jl found in the attic. It needed some 
new hinges on the cover and a 
coat of enamel-gold paper supplied 
the brass-bound look. The seaweed 
never saw the bottom of an ocean bed 
but was a foliage plant dug out in con-
ference with one of the obliging men 
t the florists. 
Such are the inside "orkings of the 
par)' in which you choose to wtake 
3 
the plunge"! Long will your friends 
remember the splash it made! 
And just to show that there are a 
hundred and one other ways to do a 
five-pound party-to make that day of 
special significance to you stand out in 
the minds of others--here are a few 
of the stunts that have been tried here 
at Iowa State College. 
Virginia Schutter used the Valen-
tine's Day idea with a huge red cello-
phane-covered box in the center of 
the table. The lid was loose and from 
it a streamer led to each place. A 
pull, and out came the little gum drop 
corsages which contained the announce-
ment. Angel food cake with pink 
frosting and molded ice cream hearts 
were the refreshments. Then there 
was Roberta Weirick's blueprint idea, 
usable only for a man who is both a 
Sigma Nu and an architect. The an-
nouncements were architect's plans on 
blue paper with the five-armed star of 
Sigma Nu made into a house and his 
rhyme beneath it: 
" In thls star shaped house of wine 
and blue, 
Will dwell a Pi Phi and Sigma Nu. 
Today it's merely a castle in the air, 
But soon 'twill be real, with two 
Bobbies living there." 
Betty Melcher had a silhouette of 
the important two over the mantel and 
on the opposite side of the room the 
pins fastened together with chains. Her 
announcements were in the form of 
passports--information included and 
even the much-abused passport pic-
ture. 
Janet Jones had a treasure bunt with 
10 clues done in rhyme and an alarm 
clock to set things off. It ended in the 
dining room with individual pumpkin 
pies topped with whipped cream and 
coffee. 
Virginia Brayer had an Easter Day 
party on a Sunday noon. The doorbell 
rang while dinner was being served 
and fr~m an Easter basket each person 
was g1ven an envelope containing a 
puzzle in letters which with ingenuity 
could be made to fonn the word en-
gagement. The pins were hung be-
tween a little bride and groom which 
was the prize. For the Easter Day 
(Turn to page 13 
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$30~000 a Year for Clothes? 
J UST the other day Susie and I were meeting with the "Coffee 
class" down at the Union Grill 
when an excited voice from the next 
booth wanted to know, "What woman 
couldn't be well dressed on thirty 
thousand a year?" 
Yes, that's what we would like to 
know, too. What college woman 
wouldn't go simply wild with just a 
small fraction of that? Yet many Iowa 
State women are well dressed on limit-
ed budgets. 
.As if to prove we were right, Susie's 
fnend ~eanne flashed by, looking very 
sporty m her outfit for general campus 
wear. Perhaps it was the flowing 
swagger campus coat that made her 
look as though she were enjoying those 
dashes to classes, staff meetings or 
to "campus town." It wasn't a 'new 
coat,. but it had been well chosen for 
w~armg qualities as well as lines. ;rhe 
bn.ght color of the sweater she had 
knitted herself and her gay mittens 
made her skin look rosy and her eyes 
sparkle. The low heel oxfords must 
Careful Grooming, Poise, Suitability Help 
Iowa State Women Dress Well on Much Less, says Sally 
have been responsible for that jaunty 
step. 
"It's the way she stands up and 
walks that shows her clothes off to 
advantage," Susie observed. "Every-
thing from the tip of those stubby ox-
fords to the top of that compact beret 
suits the informal activities of this 
campus." 
"Jeanne always dresses for the occa-
sion," I agreed. "Sometimes she man-
ages to do it better than women who 
have more money than she to spend 
on clothes. By choosing things which 
will look smart for several years, she 
appears to have an extensive wardrobe. 
Last summer I saw her looking radiant 
in a tailored white woolen coat over 
a jewel-toned dress. And would you 
believe it, she said that she had been 
wearing the coat for four summers!" 
"Oh, for a pair of plaid ear muffs!" 
Susie interrupted me just as I was 
about to launch out on a clothes bud-
geting plan. Well, I had to admit 
ear muffs were pretty classy, especially 
those worn by the dark-haired girl 
who was just then entering the grill. 
"They say," Susie continued, "that 
ear muffs are coming back. Doesn't 
that girl have chic? I don' t mean be-
cause of the ear muffs, but because 
she has dressed so carefully. Stock-
ing seams straight-nails manicured-
no heavy look to her make-up," Susie 
mused. 
Susie's remarks on good grooming 
seemed just as important as the idea of 
wearing the right kind of clothes at 
the right time. 
"Say, Susie," I suggested, "nearly 
everybody knows that grooming, 
poise and suitability are the cardinal 
points toward achieving that finished 
appearance, but for some reason we 
don't always put them into practice. 
Let's check up on what well dressed 
women are wearing at some of our so-
cial affairs." 
Scene two, therefore, shows Susie 
and I attending a fireside. The chap-
erones are playing bridge, and every-
body is having a hilarious time trying 
to dance to the intermittent static and 
music on a super-slick floor. Such a 
setting has no place for trailing, dressy 
gowns or long earrings. 
"You can have a better time in a 
knit suit or a simple silk dress," ob-
served Susie. 
On another evening we dropped in at 
one of those informal dances which 
are held in Great Hall nearly every 
week-end. 
"See Jane in that soft flame-colored 
dress," I pointed out to Susie. "There 
isn't anything fancy about such a shirt-
waist dress, but those full sleeves and 
that color certainly attract attention 
to the wearer. The draped neckline 
of Peggy's turquoise crepe is quite be-
coming to her, too. Tastefully she has 
omitted wearing any jewelry." 
"I wonder," que s t i o n e d Susie, 
"whether it is the color of Patricia's 
green dress that makes her look so 
peppy and full of fun or whether her 
enthusiasm makes her dress appear 
more vivid. The best dressed women 
here seem to have simple dresses and 
get their originality in the use of col-
ors and materials which suit the sea-
son." 
Colored lights were flashing on a for-
(Turn to page 13) 
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Don't Be Savage 
P AINTED lips? P ainted cheeks? Painted nails? 
What about the use of these so-
called beauty aids? Ask the men on 
the campus-those all-seeing judges of 
beauty-and you get some definite 
ideas that are very enligh tening. 
The use of lipstick is approved en-
thusiastically. "But match it to the 
costume and let it be becoming," of-
fered one observing gentleman. A 
general abhorrence is held for smeared 
or patchy lipstick. " A splotch of red 
on a napkin looks sloppy, and nothing 
is more disgusting than lipstick that is 
permanent-on my shirt collar," voiced 
an irritated victim. Apply it intelli-
gently and carefully, or perhaps you 
will be classed as cheap, messy, or 
shallow by these harsh critics. 
Rouge? "Yes! Most girls need it! 
But there are few who are attractive 
with gayly red lips, and no color on 
their cheeks," said one campus charm-
er. 
"Brightly painted nails are attractive 
at night with certain dresses but are 
a hideous red nightmare in the day-
time," said one man emphatically. 
Others are a bit dubious, but seem 
to prefer the more subtle tints at any 
time of day One from the opposite 
ranks said that red nails are savage, 
barbaric, and show childishness, and 
a certain weakness of mind. 
Mascara is accepted in small amounts, 
"specially for evening wear Eye-
shadow? They say no, but when it is 
used cleverly they probably never sus-
pect 
Soft shining hair, hair that spells 
cleanliness, arranged in a neat attrac-
hve style won the most votes. One 
man-about-town is fascinated by un-
usual >•et becoming coiffures. An-
other likes different-from-ordinary 
hair dresses for formals and "dress-
up occasions. 
A little perfume~ Men admit it is 
t>nchanting. It lends bewitchment to 
personality, excitement to the occa-
- ion. But the same odor used con-
I ntly may drive him insane, or away 
And too much perfume is nauseating 
ns well as embarrassing for the e:.cort. 
Jt>wdry th t spells quality and good 
t I , but w rn sparingly, attracts the 
•Ye of the male element. Diamonds, 
on thl' ri ht hand, ~. tch the attentions 
o1 me ·pi ring llegians. 
To> aim ·t .v,•ry que ·tion the gentle-
m n reply, lt all dqlendi on the irl." 
In truth th<') "ill like anything, if 
Says the Male Critic 
Paint With Precaution 
it is beautifying and if used intelligent-
ly with the right personality. They ad-
mire a charmingly natural person who 
uses make-up as it should be used- to 
brighten or to accent a lovely feature . 
Wl1at"s What in Business Letters 
A CHARMING personality may 
overshadow an error in sentence 
structure or an incorrect usage 
of words in a personal interview, but 
the same mistake in a letter stands out 
and is intensified. 
Time and distance prevent personal 
interviews and so we employ the busi-
ness letter as a servant to convey our 
message. 
The world is full of letter writers 
but comparatively few are able to write 
a letter in plain language without re-
sorting to pel phraseology. 
The most outstanding cause of poor 
letter writing is that men and women 
have given too little thought to its im-
portance. The beginning of the letter 
is a strategic position; just as a sale 
may be won or lost by the opening 
words, so is a letter judged by the 
reader 
Victorian children were taught never 
to begin a letter with "I" or "my" but 
alv.~ays \\'ith uyo\\n or "your." This 
practice is worth considering today 
for it is still human nature to be more 
interested in yourself than anyone 
else. 
James F Rice, director of corre-
spondence of Edison Company, Chica-
go, says that a busmess letter is de-
pendent upon the "'Titer's knowledge 
and application of the "5 c· "--clear-
ne correctn cone sene , courtE.sy 
and character. 
by France McTigue 
Clearness is the most outstanding 
characteristic. A letter that causes the 
reader to stop and stumble is often 
tolerated but is not excusable. Omis-
sion of important facts and details and 
poor choice of words cause lack of 
clearness. 
Errors in grammar, uncommon words, 
and shoddy writing are taboo. 
"By return mail," "please find en-
closed," "at the above address," etc. 
are incorrect Use "promptly," "en-
closed," and "the address shown," re-
spectively. Do not thank in advance 
for a favor. 
Ba direct and straight to the point. 
"Brevity with completeness" m;.v be 
taken as a practical definition oi con-
ciseness. Practice is necess~ry in ap-
plying this principle and requi.res 
thought and constderation. As one 
gentleman wrote to his friend, "I am 
writing you a long letter today because 
I have not time to write you a short 
one 
.. 
"In \-iew of the fact that," is a waste 
of words 'Since" or "because" is bet-
ter. wl remain.-yours very truly." 
is overused. "Yours very truly'' is 
preferable. Learn to recognize and 
eliminate words by practice. Take 
several letters that you wrote some 
time ago or that you have received 
and ..,.;th a colored pencil mark out 
those words you used merely because 
( Turn to page 13) 
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Tiel{! Tocl~! 
Clocl{s Marl{ Time Through the Centuries 
~LAVES to clocks-that is how one 
\]) modern author describes the 
American people. And unknow-
ingly he has drawn a picture of student 
life. How many times a day do you 
hastily glance at a clock, then rush 
madly on to make up for lost seconds? 
There was once a time when no one 
thought about how fast the minutes, 
hours and days went by. Time markers 
were invented only as man advanced 
beyond savagery. 
In the Bible we find the sundial men-
tioned as the timepiece of early periods. 
Imagine, if you can, trying to run our 
modern world with a sundial as our 
only means of telling time, especially 
during endless weeks of cloudy days. 
The next clock was invented by a 
priestly Roman scientist who wished 
to have a timepiece within his monas-
tary. Its mechanism was run by a 
small stream of water, and it marked 
the hours by bells calling the monks to 
prayer. After the eleventh century 
clocks were used in monastaries 
throughout Europe. 
As early as 2000 B. C. the Chinese 
are said to have developed a mechan-
ical time piece, but this like many 
other inventions was kept within the 
Gr .. at Wall, and it remained for the 
men of northern Europe, where the 
sun often hides for days, to find a new 
way of marking time. 
By the beginning of the thirteenth 
century great clumsy clocks motivated 
by a weight or a coiled spring, and 
made enbrely by the handiwork of 
locksmiths, blacksmiths, priests and 
astronomers, were being placed in ca-
thedral towers. During the next two or 
three centuries one might own a small-
er clock only if he were rich enough 
to pay for the great expense and ef-
fort involved in the work or if he were 
of noble birth. 
During the sixteenth century I talian, 
Nuremberg and Augsburg clockmakers 
developed clocks so intricate that they 
showed phases of the moon, the year, 
the day of the month and the festivals 
of the church. They made striking 
clocks and even invented the great-
grandfather of our early morning moni-
tor, the alarm clock. 
Perhaps the most wonderful clock is 
the one in the Strasbourg Cathedral in 
Germany. It shows the motions of the 
sun, moon and planets; it marks years, 
months and important days in the 
year. In the upper part of the clock 
are four aged men who strike the 
quarter hours. At each quarter-hour 
Death comes out to strike, but Christ, 
spear in hand, drives him back. The 
last quarter comes. Christ goes inside, 
and Death with a bone in his hand, 
strikes the hour. The chimes ring out. 
Artists seized the opportunity for 
elaborate decoration in ornamenting 
clocks for the wealthy. Some of the 
ancient ones are epitomes of legendary 
lore. In France during the period of 
the Renaissance, clock cases were de-
veloped into the finest form of art. 
Regulation of clock movements by 
the pendulum was introduced in the 
middle of the seventeenth century by 
Huygens, a celebrated Dutch astron-
omer and mathematician. During that 
century Britain became the center of 
clock making, and for the next hundred 
years the English worked at perfecting 
the clock movements and the artistry 
of the cases. Throughout the nine-
by Stella Mae Brinkman 
teenth century these skilled craftsmen 
strove to maintain supremacy over the 
products of the factory system. 
Clockmaking came to America with 
the New England colonists. Simon 
Willard, the most famous of the Wil-
la rd clockmaking family , started in the 
business about the time of the Revolu-
tion. His mechanical genius was di-
rected towards providing his country-
men wtih a cheap, yet good, clock. The 
tower clocks in the Capitol at Washing-
ton and the old State House in Boston 
are of his production. 
The year 1796 brought new competi-
tion for the clockmaker when Eli Terry 
produced the first machine-made 
clocks. The brass clock, invented by 
Chauncey Jerome, soon replaced those 
with wooden movements. By 1842 his 
industry had expanded so greatly that 
England was importing his clocks. 
America has contributed little toward 
the development of new clock cases 
until recently. However, the introduc-
tion of electricity for the motive power 
in clocks effected a revolution in their 
artistry, shape and design. American 
designs lead in the simplicity and 
beauty of modem electric clocks. 
The Connecticut clockmaking indus-
try was established by Seth Thomas, a 
helper of Eli Terry, and has expanded 
so greatly that single clocksrniths now 
turn out several million clocks annual-
ly. Today the Connecticut clockmaker 
marks time for the world. 
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Watch Your l(nives and Forlis 
by Catherine Cooper 
ornaments, though they may be be-
coming, are not appropriate except at 
7 
a formal dance. The informal dinner 
dress is just a modification of the 
formal one. It is usually low in front 
and high in back with sleeves, either 
elbow or full length. 
At s imple dinners almost any "dress-
up dress" is wearable. It is never good 
taste to be overdressed, to be under-
dressed is not nearly so serious a mis-
take. 
When an informal dinner is announc-
ed men do not offer their arms to the 
women, but the hostess and other wo-
men go into the dining room together 
just as they happen to come. At any 
dinner, formal or informal, the lady is 
seated at her escort's left and in being 
seated she steps to the left of her chair. 
Gloves are proper at formal dinners 
and should be taken off at the table-
entirely off. It is very bad taste to 
leave them on the arm, merely turning 
back the hands. Gloves are placed on 
the lap, and the napkin, folded once 
in half, across the lap, is laid on top 
of the gloves. 
Formal dinners are either se rved in-
dividually from the kitchen or by plat-
ter service, whereas the informal din-
ner is generally served more simply 
in family style. 
More intimate conversation is per-
mitted a t the informal dinner. At the 
informal table the guests are permitted 
to smoke, but it is strictly taboo at 
the formal table. I N order to be socially correct carry the etiquette weapons of good taste 
and common sense rather than 
Emily Post's new "Blue Book of Social 
Usage" around with you. Of course, 
don't forget to refer to this and other 
good etiquette books occasionally. 
Etiquette and good manners should 
be conscious yet inconspicuous quali-
ties of every individual. In company 
it is wise to observe others and their 
manners and then to remember to ap-
ply the few etiquette rules which are 
good every place. The rest will take 
care of itself. 
The Coffee Hour 
In the minds of some there is a great 
deal of question regarding the formal 
and informal dinner. Don' t mistake 
the meanings of the words "formal" 
and "informal." They are frequently 
misused. Formal is a synonym for 
ceremonial, and a formal party is al-
ways conducted according to rules of 
established codes of courtesy. Since 
everyone prefers the informal where 
relax ation is possible, the strictly for -
mal affa irs are dwindling in importance 
except perhaps a t Washington, D . C. 
D~FERENC~ between formal and 
mformal dmners are noted in the 
type of dress, the manner in which the 
dinner is served and the gen eral atmo-
sphere. A formal dinner dress is the 
hnndsomest type of evening dress. The 
chief difference between a dinner dress 
nnd other evening dress is that the 
latter is designed for the greater free-
dom of movement in dancing. Hair 
G IVEN: a fla ir for entertaining, a 
wish to be with friends and a de-
sire to entertain them with as 
little effort as possible. Why not in-
vite them to coffee h ou r, a nonpareil 
time for companionship and dessert? 
"Coffee" is now a deligh tful and very 
definite social institution. It is not as 
one m igh t surmise, a mere matter of 
going to the telephone and giving an 
impromptu invitation to a friend or 
neighbor to come over for the evening 
Indeed. the coffee hour invitation is 
quite as important as any party in-
vitation. 
How can one make a good cup of 
coffee? First of all, the coffee must be 
fresh. Buy it in reasonably small quan-
tities-not more than a week's supply 
in advance. U bought in the bean, 
grind only as used. To 1 standard cup 
of water use 1 level standard table-
spoon of ground coffee, regardless of 
the method. 
U perfect coffee is your goal three 
Brings Friendly Relaxation 
things are necessary: a good coffee-
making device, fresh coffee and accur-
ate measurements. Always serve cof-
fee as soon as made, if possib le. 
Charm and distinction to your re-
freshments may be shown with the fol-
lowing colorful strawberry pear des-
sert. 
(Tu>n to page 15) 
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Sugar, Spice and All Things Nice-
That's What Tasty Dishes Are Made Of 
A DASH of paprika, a few cloves, 
a sprinkling of cinnamon, all from 
brightly labelled, smartly packaged 
cans--that's aU we see or know of 
spices. 
But there's a world of mystery and 
romance behind them, a whole story of 
ancient peoples, barter in pepper, car-
avans loaded to the hilt crossing miles 
and miles of desert through biting 
sandstorms and bandit attacks. 
Even the discovery of America is 
linked up with trade in spices. Chris-
topher Columbus, when he set sail, 
was endeavoring to find a way to 
transport spices more easily and quick-
ly. 
There's a modern counterpart to the 
story-a tale of spices grown in tropi-
cal countries-Java, Sumatra, Borneo, 
the Malay peninsula, India Ceylon, 
Central America and even Europe, 
produced for us by native labor and 
modern factories . The spice industry 
has changed Singapore, a jungle set-
tlement 90 years ago, to the greatest 
spice shipping center of the world. 
Little we know of it-where the 
spices come from, how they're grown, 
the tricks that can be played with 
them. 
There's pepper, for instance, the 
good old standard grey pepper that's 
a twm with the saltcellar. There are 
forty varieties of it, and it used to be 
considered so valuable that stores of 
pepper were among the most prized 
possessions of Egyptian kings two thou-
sand years ago. If it's gathered too 
soon it becomes dust when winnowed 
through the large sieves. And here's 
something to look out for- there's a 
variety called long pepper, much cheap-
er than the rest, which is used to 
adulterate black pepper by unscrup-
ulous manufacturers. White pepper 
is just black pepper allowed to be-
come fully ripe so that the outer bark 
falls ofT. 
Next come chili and cayenne which 
are peppery enough but come instead 
from the capsicum with its changing-
hued pods--first green , then yellow, 
then rose-pink and finally intense scar-
let. 
Chili is just the Spanish name for 
the Mexican vari ty. The natives love 
it-the hotter the climate the holler 
they like the chili. In India, it's prac-
tically the only seasoning the poor usc 
to make bearable their daily rice. But 
we can't even think of it without ai1 
immense bowl of steaming chili con 
carne. So here's the way to do it: 
by Kay Hoffman 
CHll..I CON CARNE 
1 can kidney beans 
1 can tomato soup 
I pound chopped beef 
1 T. shortening 
2 T. chopped onion 
•• t. salt 
'it t . pepper 
'• t. chlll powder. 
Melt shortening in a frying pan and 
add onion and beef. Stir until well 
mixed, cover and cook until onions and 
beef are browned, stirring frequently. 
Add beans, soup and seasoning and 
cook over a low heat for a half hour. It 
serves six people. 
And paprika-that's the spice that's 
used as much for color as flavor. The 
brighter, more brilliant the red, the 
fresher and moister the paprika. The 
punch comes from the ground seeds 
which are sometimes mixed a little 
with the ground pods. Paprika is like 
lipstick-it gives a dash and an ac-
cent-no modern cupboard would be 
without it. 
Cinnamon is the spice that has years 
and years of history behind every pinch. 
The Chinese knew it 2700 B. C. The 
Greeks and Romans used it in their 
religious ceremonies. Wars were fought 
over it, merchantmen schemed to con-
trol the cinnamon trade. The Vene-
tians, the Portuguese, tl1e Dutch, and 
finally the British, each in turn forci-
bly poked their noses into it. 
It comes from the bark of an ever-
green tree with a beautiful scarlet 
foliage which changes to a dark glossy 
green. The shoots, which have been 
cut off, are tied togetl1er and slit 
longitudinally. They go through quite 
a process, ferment for a while, are 
peeled and finally curl up into pipes 
or quills for shipping. The thinner 
the sheets and the nearer they come 
from the middle of the tree, the better 
the cinnamon and the more delicious 
the flavor of the apple dumplings as 
they come brown-sprinkled from the 
oven. 
Cloves give away very little about 
themselves as they are stuck into the 
roasting ham or pickles, but they are 
the unexpanded flower of one of the 
most beautiful trees in the world. But 
the tree is a funny one, particular 
where it grows and easily broken and 
damaged by ll·opical storms. The 
flowers are firs t a delicate pink, then 
yellow and dark green and end up red 
as they are harvested and black as 
we know them. 
Ginger is a perennial like the iris 
with a bulb shaped like the palm of 
the human hand. It is planted like 
potatoes, but-hungry vegetable-it 
soon impoverishes the soil it grows on. 
It gets a peeling before being broken 
up and finally pulverized. Look for 
it in a rich creamy colored yellow, 
and when it comes that way here's an 
apple chutney to try: 
APPLE CHUTNEY 
12 sour apples 
3 peppers (I red) 
I c. chopped and seeded raisins 
I pt. elder vinegar 
\2 c. currant jelly 
2 c. sugar 
Juice of 4 lemons 
I T. ginger 
1\2 T. onion salt. 
~ .. t. cayenne 
Chop apples and peppers very fine. 
Add vinegar and jelly and let sin1mer 
one hour, stirring often. Add other 
ingredients and cook another hour, 
stirring constantly. This may be stored 
as canned fruit. 
Allspice is a masquerader. Behind 
that name is really the berry of the 
pimento tree, dried on a cement floor 
in the sunlight for eight days. It got 
its name from the blended cinnamon, 
nutmeg and cloves flavor. 
Nutmeg is the seed of the fruit of 
a tree and it starts out like a damson 
plum, changes its mind and follows 
the apricot line, then the pear and 
finally becomes dry and leathery and 
bursts-revealing a scarlet membrane 
around the nutmeg kernel in a thin 
brown shell. And there we have 
them, nutmeg and mace which grow 
as close together as possible. Here's 
something new to do witl1 nutmeg-
make a peanut butter loaf: 
PEANUT BUTTER LOAF 
I c. peanut butter 
I c. mashed potatoes 
I egg 
~ r s~~topped parsley 
2 t . grated onion 
12 t. nutmeg 
'• t. paprika. 
To the hot mashed potatoes, add pea-
nut butter, beaten egg, parsley, onion, 
nutmeg, salt and paprika; mix well; 
turn into a baking pan brushed with 
butter, and bake in a hot oven 35 to 
40 minutes. 
Then there's mustard and sage, the 
parsnipy carraway and dill inevitable 
in pickles. We know these, but quite 
a group of spices are abnost strangers, 
trotted out only under the command 
of tl1c master of some famous r cipe. 
They include savory, which resembles 
(Turn to page 15) 
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The Pie Has It-
At This Luncheon Party 
SURPRISE ENDING! It 
may leave you happy, 
or it may leave you 
sad. But here is one that 
will leave a good taste in 
your mouth-a Peach Chif-
fon Pie to climax tomor-
row's luncheon. 
PEACH CHIFFON PIE 
2 T. gelatin 
~4 c. cold water 
3 c. sliced peaches 
~4 c. sugar 
Salt 
1 c. cream 
Soak gelatin in cold water and then 
dissolve over hot water. Slice peaches, 
sprinkle with sugar and let stand ten 
minutes. Add dissolved gelatin and 
salt to peaches and fold in half of the 
cream which has been whipped. Pour 
into pie pan lined with graham cracker 
or plain pastry crust and chill in the 
refrigerator about 2 hours. Garnish 
with remaining whipped cream, sliced 
peaches and nuts. Canned peaches may 
be used; in this case sweeten to taste. 
But as in fiction if there is a good 
climax there should also be good ma-
terial working up to the climax. The 
following menu has been suggested. 
Meatless Loaf-Veloute Sauce 
Buttered Carrots 
Head Lettuce Salad Nut Rolls 
Coffee 
Peach Chiffon Pie 
For the meatless loaf the following 
ingredients are used: 
MEATLESS LOAF 
1 c. cooked rice 
1 egg 
2 T. chopped onion 
1 t. salt 
1 c. crushed peanuts 
1 c. cottage cheese 
1 T. fat 
~~ t. pepper 
Combine all ingredients. Bake in a 
loaf pan or casserole for 30 minutes at 
350 degrees F. Serves 6. 
VELOUTE SAUCE 
2 T. butter 
3 T . flour 
1 c. veal or chicken stock 
'h c. cream 
9 
The Climax to a Meal 
Melt butter, add flour mixed with 
seasonings, stir until well blended. 
Pour on cream and stock gradually, 
while stirring constantly. Bring to 
boiling point. Boil two minutes. Yield: 
1 cup. 
What aroma is there more delightful 
than that of freshly baked rolls or 
bread? It gives zest to any appetite. 
BRAZIL NUT ROLLS 
2 c. flour 
3 t . baking powder 
~~ t. salt 
5 T . shortening 
~3 c. milk 
Softened butter 
Brown sugar 
Cinnamon 
% c. pecans or other nuts 
Mix and sift flour, baking powder 
and salt. Rub or cut in shortening 
with a stiff knife. Stir in milk and 
work lightly into a smooth dough. Roll 
out on a floured board into a sheet, 
six by eight inches. Spread with soft-
ened butter, sprinkle with brown sugar, 
cinnamon and Brazil nuts. Roll dough 
as for jelly roll and slice crosswise. 
Put rolls close together in a well greas-
ed pan or in muffin pans. Bake in a 
hot oven, 400 degrees F., about 12 min-
utes or until brown. 
If the meatless loaf and nut rolls are 
prepared a little in advance they may 
be placed in the refrigerator until time 
to be put in the oven. 
With the three most difficult and 
painstaking preparations completed the 
hostess can now settle down to the less 
tedious task of preparing the buttered 
carrots and the salad. 
Some varieties of apples are better 
for baking than others. Tart apples with 
a firm skin and flesh neither too hard 
nor too juicy are probably the best. If 
you are buying western apples choose 
RomeBeauty, Spitzenburg, Wagener, 
and Ortley for baking. 
As for oven temperature, a hot oven 
is right for apples if they are protected 
from sticking and burning by the addi-
tion of just enough water to barely 
cover the bottom of the pan. Fill the 
hole in the apple with sugar, add a bit 
of butter and, if you like raisins, add 
them. 
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Eleven Grads in Home Demonstration W orl~ 
Dietitians Get Hospital Appointments 
M ARY BRITZMAN, M.S. '35, is a home demonstration agent in 
Stone County with headquarters 
at Mountain View, Ark. 
• • • 
Myrtle C. Gohlke, ex. '26, is home 
economist supervisor of a three-county 
district (re-habilitation) in Kansas, 
which includes Riley, Geary and Potta-
wattomie Counties. 
• • • 
The following have been employed 
in the rural resettlement work in Iowa: 
Elizabeth Borgman, '32; Gertrude Barth, 
'30; Lillian Mann Purath, '26; Winter 
Wilson MacKay, '22. 
• • • 
Louise Harrison, '35, and Barbara 
Cogburn, special '35, have secured ap-
pointments for hospital dietetics train-
ing at the Scripps Metabolic Clinic, La 
Jolla, San Diego, Calif. Miss Harrison 
will report for duty in February and 
Miss Cogburn in April. 
• • • 
Phyllis Heins, '32, began work Jan. 
15 as home demonstration agent in 
Mills and Freemont Counties. 
• • • 
Phyllis Heins Dorothy McCroy 
Dorothy McCroy, '34, is dietitian with 
the S. & W. Cafeterias in Roanoke, 
Va. 
• • • 
Paulino Gordan, M. S. '28, began 
work Jan. l as home management spe-
cialist in North Carolina. 
• • • 
Lillian Giehclstcin, '21, is dietitian at 
County Hospital, Los Angeles, and 
Helen Wnlsh, '28, is doing Public H ealth 
Food Administration work in Los An-
geles. Miss Walsh was elected vice 
president of the American Di toties 
Association at the national meeting in 
Clev land, Ohio, in October. 
• • • 
Josephine Sim(lson, ':H, is home dcm-
onRtrnllon agent in Monona and Bani-
son Counties. 
Lenore Thorn, '31, is a home demon-
stration agent in Mitchell and Floyd 
Counties; Selma Ekquist, '30, in Dick-
Charlotte Gravatt 
enson and Clay Counties;Laura Hed-
dle on, '32, in Mahaska County; Char-
lotte Gravatt, '31, in Jasper County; 
and Helen addoris, '31, in Marshall 
County. Miss Saddoris take the place 
of Elizabeth Horlacher, '34, who died 
as a result of an auto accident Dec. 10. 
• • • 
Florence E. Williams, '31, who has 
been home demonstration agent in Dal-
las Conly, goes to Maryland J an. 10. 
Evelyn Farrar, '31, will take her place. 
• • • B ARRDY MCMILLIN, '34, M. S. 
'35, resigned her position in the 
Bagley High School at the close 
of the first semester in order to ac-
cept a position in the Child Develop-
ment Department of the high school 
in Grand Rapids, Mich. 
• • • 
Belly Prall, '35, began work Jan. 20 
as nursery school teacher in the 
County Day School, Tulsa, Okla. 
• • • 
Thelma P earson, '24, M. S. '30, is 
teaching in the Dorland Bell Mission 
School in North Carolina. 
• • • 
Mrs. Ethel Irene Mitchell, '30, M. 
S. '32, is head o[ the department and 
director of crafts at Lincoln Memor-
ial University, Harrogate, Tenn. She 
writes that she has 10 looms ready to 
begin work in a separate crafts 
building. 
• • • 
Edith M. llinrichs, '24, began work 
Jan. 2 as managing dietitian of the Y. 
M. C. A. Cafeteria in Milwaukee, Wis. 
• • • 
Loni& Anderson, '32, has accepted 
a position in the Home Service Dc-
parlm nt of the Oklahoma Natural 
Gas Company, Tulsa, Okla. Other 
Iowa State graduates with this com-
pany nrc Rosemary Locke, '33, at Tulsa 
and Doris McKnight, '33, at Enid, 
Okla. 
1\Iildred Boxwell, '27, who has been 
home advisor in Illinois the past few 
years, goes to North Dakota Feb. 1 as 
4-H home furnishing specialist. 
• • • 
Lorenc GalbreaUt, '33, began work 
Oct. 1 as home demonstration agent. 
She is located in Fayette, Mo. 
• • • 
Lorene Galbreath Helen Newcomer 
Helen Newcomer, '34, is assistant 
dietitian in the University Hospital, 
Cleveland, Ohio. 
• • • 
Margaret A. tcwart, '34, has ac-
cepted a position as assistant dietitian 
of the Jewish Hospital, Cincinnati, 
Ohio, and began work in Decmeber. 
This is a private 250 bed hospital. 
• • • 
Helen \Val h, '28, who has been en-
gaged in pubHc health food administra-
tion work in Los Angeles, Calif., was 
elected vice president of the Ameri-
can Dietetics Association at its an-
nual meeting in Cleveland, Ohio, last 
October. 
• • • 
Lucy Davis, '31, is administrative 
dietitian at St. Luke's Hospital, Chi-
cago. For the last two years, Miss 
Davis has been dietitian of Columbia 
Hospital, Wauwatosa, Wis. 
• • • 
Dorothy Andct on, '34, began work 
the £irst of the year as dietitian at 
the Lutheran Hospital, Des Moines. 
• • • 
Mnrgarct tuart, '31, who has been 
dietitian at Ute Jennie Edmonson Hos-
pital, Council Bluffs, is assistant dieti-
tian in the Kentucky Baptist Hospi-
tal, Louisville, Ky. 
• • • 
Luella Kohbtcdt, '25, has been ap-
pointed home advisor in Marshall-
Putnam County in Illinois. For the 
past two y nrs Miss Kohlstcdt has 
been employed in the research de-
partment of Ute Pacini Laboratories 
in Chicago. 
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From ymphony Orche tra 
to Cann d Pea -in Retro pect 
II EJECT m · not, 0 .sweet sound ... "Edna St 
Vttll't'llt J\.hllay ~gs of music. 
How Wt•ll that bit of \' • c •xpr •: s on 's feel-
Ing on luurin gn•at mu. ic play •d by a great or-
•.uuwtion. 1 thought of it after the Minneapolis 
Symphony thrillt·d the campus ~O r cently. 
In n w •Y it •• pH' ~ one's detachment on feeling 
• ny '' • I artistic work- music, painting, literatur •. 
\\',. •" alone and at J>l'llCl' with our •I\' •s-that lost 
111111 1 elf uf the una tnallon th t can ne\'er be ·har-
• I With utht r , , !though w • must alwc\'s be strug-
lm tu bring ll uut. 1\Iu.-ic e ·pre. ses our feding.-
lllll thou •ht fur u and for the moml·nt our hung •r 
to •• • t'lt th utlu r fl'llow with inadequate words i: 
•II h• I. • u wundl·r 1\lillay a. ks, "R •jcct me not.'' 
" " ACK in th rccc es of an 
ample old clo ·et along 
with my dolls and other 
childhood mementos I kc p 
tot·~ away two largl' cardboard bo.·c . Into the ·c 
I pour all notebooks and crap-book and there 
they remain filed away against a miny day that so 
far has ne\'cr t·omc. But occarionally I dig through 
the haLily sorte-d me and find omething int r t-
mg. 
It i- very worthwhile, for instance, to come upon 
fr . hman Engli h theme- and _ •e how much I've 
grown ince then-a little truighter thinking, n bit 
cit•, rer e. pre_ ion, and quite n lot better writing. 
It i also jarringly good for one' humihty to come 
ac a wntific paper on some ubjcct- · y the 
H bit t of Agricultural Ant -and discover how 
much h, been forgotten 
Chiefly it 1 , good reminder to me that my c-du-
c tion is amounting to mcthing more than th" ac-
qutrement of knowl ~g . All of whJCh tend to 
mak~· m f I n little more firmly th t set ntific 
collc c m. y hand out i ov.'ll brt."Cd of cultur to 
tud n . 
I I 
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Home Economic~s Evolution from Tents 
H OME economics is not yet four decades old, but home training 
had its birthday when houses 
were tents, and it passed from teacher 
to pupil in the most exclusive of 
schools. The students were as many 
as the daughters in a family ; the coun-
selor, instructor and dean of girls were 
all one-the mother. 
Orientation courses were given at a 
kindergarten age. A cross-stitch samp-
ler was applied art, and a thinly-peeled 
potato contributed to someone's nutri-
tion, while an excess of proctor marks 
meant, not the loss of a week-end 
privilege, but an assortment of slipper 
strokes where they did the most good. 
More advanced instruction came 
when ancient ags, economists and Scab-
bard-and-Blade men were successful 
enough to free their daughters and 
wives from menial tasks and to hire 
maidservants. Now as someone has 
said, before that time or since, "Man 
must eat--and eat well." So little po-
tential cooks went to school, the better 
to find their ways to wealthy gourmets' 
hearts and purses. 
The servants' schools were no less 
difficult and disciplined than were the 
strictest homes, yet they represented 
the peak of domestic tutelage until the 
nineteenth cntury. As late as 1872 Mrs. 
Mary B. Welch, wife of the first Iowa 
State College president, Adonijah 
Welch, spent a winter of genuine 
drudgery at the South Kensington 
School of Cookery. 
By that time, however, domestic 
skills were being taught to girls from 
fine homes. In the eastern United 
States where higher education for wo-
men was indignantly opposed, cook-
ing and sewing classes for select young 
ladies were considered entirely genteel. 
Contemporary with the eastern ladies' 
classes was coeducation at Iowa State 
College. So radical an innovation was 
this that President Welch felt com-
pelled to devote half of his inaugural 
address in March, 1869, to the justifi-
cation of a number of women enrolled 
on an equality with men in a pioneer 
com se of general science. 
. Science in home tasks was not taught 
~n those days, but the1·e was practice 
m plenty, for every Iowa State stu-
dent then spent two hours of each 
sch?ol day at labor, and the women's 
dulles centered in the dining room, 
laundry and bakery. 
Said the faculty, "Girls enn never 
become accomplished and thol·oughly 
educated ~omen without a knowledge 
of conductmg very household occupa-
tion with system" intclhg<>ncc and wo-
by Rosemae John on and Peggy Schenk 
manly grace." This was not the start 
of home economics, but it lead to its 
study. 
In 1871 a four-year "ladies' course,'' 
consisting of lectures on domestic econ-
omy was given by the preceptress, 
Miss Lovelace. 
The following year Mrs. Mary B. 
Welch, gracious and capable wife of 
the college president, was asked to 
formulate a homemaking course for 
women. Devoted to her task, she 
traveled widely, gleaning from other 
schools methods of teaching for Iowa 
State. It was during these investiga-
tions that the cultured lady amazed 
Londoners by attending the plebian 
Kensington School. 
Now the curriculum included sci-
ence. For four years lectures to junior 
girls, given in the two basement rooms 
of Old Main, comprised the entire 
course. Then an experimental kitchen 
was provided, and with it came new 
lectures in house furnishings, care of 
sick and children, management of help, 
clothing and domestic chemistry. 
In 1879 the sophomores were washing 
and ironing two afternoons a week. 
Soon they were learning to operate 
those new contraptions, Wheeler, Wil-
son and Singer sewing machines. An 
experienced dressmaker was teaching 
the art of cutting and fitting dresses. 
By now girls were so crowded in the 
earliest quarters that the department 
was moved to South Hall, then south 
of the Campanile. 
Each of the department's professors 
gave it new strength. Miss Emma P. 
Ewing, nationally famous for helping 
southern women learn to cook after 
the slaves were freed, lengthened the 
term of home education from two to 
four years. She also instituted the post 
graduate course, gainirlg for home 
economics the first recognition of its 
appropriateness for post graduate work. 
Two women received degrees of Mast-
er of Domestic Economy in 1886. 
The department under Miss Mary 
Sabin, 1900-1903, consisted of a straight 
domestic science course and a combined 
general and domestic science course. 
Miss Sabin had at her disposal three as-
sistants and six classrooms and labora-
tories. It was in 1904 that the first 
(Tum to page 14) 
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O NE of the United State's leading fashion stylists is Miss Susan 
Bates, fonner instructor in the 
Textile and Clothing Department at 
Iowa State College. Miss Bates has 
obtained the top position as fashion 
director of the Associate Wool Indus-
tries in New York City. She is also a 
consultant for one of the large pattern 
companies and the Knitted Dress 
Manufacturers there. 
Miss Bates accepted a position in the 
Textile and Clothing Department at 
Iowa State College in 1921. Leaving 
Iowa State in 1926, she went to New 
York and took her master's degree at 
Columbia. While there, she did some 
work for the Bureau of Home Eco-
nomics in Washington, D. C. 
Susan Bates was also employed as 
consumer consultant in the New Uses 
Station in the Cotton Textile Institute 
in New York. 
Iowa State W ears 
(Begins on page 4) 
mal dance crowd as Susie and I looked 
on from the balcony in Great Hall one 
night. Now a violet light caught the 
shining hair and jeweled slippers of a 
stunning girl in white. 
"Isn't the short scalloped cape on 
that dress adorable?" I asked Susie, 
nodding towards the girl under the 
violet light. "She is the one we saw 
checking her velvet evening wrap, 
which had a hood lined with the same 
material as her dress." 
"You couldn't have helped noticing 
how dainty she was," Susie replied, 
"but Doris came up just then with a 
lame dinner blouse over a velvet skirt. 
I must remember to tell her how be-
coming that new shirred effect is in 
front and that high cowl neckline." 
"That rose light is very effective on 
that red crushed velvet gown and 
doesn't the golden light catch the 
gleam of all those satin dresses?" I 
asked. 
"Everyone looks so lovely," Susie 
whispered. "Women give so much 
thought and attention to grooming for 
a fonnal, I believe that is all there is 
to being well dressed. And you don' t 
need thirty thousand dollars with which 
to do it." 
Bu iness Letter s 
(Begins on page 5) 
they sounded well. Most letters can 
be reduced in size without damaging 
the sense. 
A letter that reveals the personality 
of the writer by courtesy, conciseness, 
clearness, and correctness, is said to 
have character. It is not merely words 
and facts, but is truly a message writ-
ten by one person to another person. 
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The ending of a business letter is 
just as important as the beginning. It 
should have fulfilled its purpose of 
stimulating the reader to action. 
5 Pound Parties 
( Begins on page 3) 
guests there were alternately tulips 
and roses in little flower pots filled 
with mint ice cream and little long 
chocolate candies. 
Margaret Markert knitted her an-
nouncements and the little scroll in-
side them read, "Knit together-Carl 
and Margaret." 
Lucile lGlgore used individual boxes 
of candy in the TKE colors of red 
and white. 
Geneva Engelman had her candy 
under a log cabin in the center of the 
table and served ice cream and French 
pastry. 
Ann Schumacher announced hers 
after the Scabbard and Blade dance 
and used the crossed scabbard and 
blade with red, white, and blue flags 
stuck in marshmallows. 
Roberta Smith, whose fiance was 
from the south, used cotton bolls for 
announcements with the names in little 
scrolls. Black mammies and a basket 
containing little bales of cotton were 
part of the table decorations. 
Beverly Wertz announced her en-
gagement at a preference dinner. Two 
boxes were brought in, one containing 
The wind doth blow 
And we shall have snow 
13 
the candy and the other carnations 
with the names on them. 
Carol Smith used talisman roses for 
her announcements. 
Dorothy Evans had hers picnic style 
with little red and white table cloths, 
doughnuts in a big wooden bowl, sand-
wiches and cold meat. 
Jeanette Ford used orchestra men for 
favors and Mary Jane Nelson used 
scot ties. 
Genevra Hokum used spring flow-
ers for her May Day party and ice 
cream molds in basket shape with stick 
candy handles. 
There are more and more and more 
-ideas galore for five-pounds parties! 
So don't let lack of an idea keep you 
from accepting a pin! 
Mildred Boxwell, '27, who has been 
home advisor in Wheaton, Dl., has 
been elected to the position of home 
fumsihing specialist in 4-H Club 
work in North Dakota. 
Ruth Hum mel, '33, has been em-
ployed in the South Dakota Exten-
sion Service as home demonstration 
agent in Day and Marshall Counties 
with headquarters at Webster, South 
Dakota. 
Mabel Anne Bushnell, ex. '35, has 
accepted the position as De Witt 
County home advisor, Clinton, ill. She 
began work the first of the year. 
Ru th May Green, '35, was selected 
to serve Ida and Sac Counties as 
home demonstration agent, and be-
gan work Nov. 18. 
But we are all ready for it since we 
know exactly where we can go shop-
ping for all those necessary little things 
that always pop up in ow· minds when 
the weather gets bad and disagreeable. 
Let the advertising in the Iowa 
Homemaker help you make out your 
shopping lists. It will supply you with 
just the right things at prices that 
please. 
1 , 
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Let a Centerpiece of Flowers or Fruit 
Make Your Table Sparkle 
A HOSTESS is known by the table 
she sets and at this time of year 
particularly, decorations are need-
ed to brighten up and to enhance the 
winter dinner table. 
Many times a clever centerpiece or 
fresh flowers add the necessary sparkle 
to meals that tempermental and jaded 
appetites need. 
For a centerpiece that is refreshing 
and fragrant, try a low, large bowl of 
several narcissus bulbs burst into full 
bloom. The bowl may be shiny, dull 
dark blue or black to contrast prop-
erly with the delicate green and white 
of the plants and white table linen. 
A gay assortment of fruit or colorful 
vegetables will invite favorable com-
ment from all members of your table. 
Wooden bowls set off the colors used 
in the arrangement and add a natural 
touch. Copper and silver furnish the 
brightness and the neutral tone for 
many color schemes and can be used 
very successfully with highly colored 
fruits and vegetables. 
For a table long enough to carry 
two arrangements two low cream or 
copper bowls may be heaped high with 
delicious fruit and vegetables, with a 
pineapple topping one, which is sur-
rounded by apples, a cluster of ba-
nanas, yellow tomatoes, and a green 
avocado, and a cluster of green grapes 
on the other, born by red-violet onions 
and various reds and oranges worked 
in to give the warm color. 
For more sophisticated dinners, can-
dlelight creates an atmosphere un-
equaled by electric lighting, and an 
even softer glow is achieved when 
candles burn through opaque glass 
cylinders. 
Roses can be used attractively in 
many different ways on the table set for 
f~rmal s~rvice. A rose blossom gar-
mshe.d With a satin bow placed on the 
napkin of each diner is a thoughtful 
and decorative touch. A wreath of 
rose buds, surrounding a bud bowl 
m~es a dainty floral centerpiece. ·A 
white rose blossom floating on clear 
green or pink tinted water completes 
this arrangement. Varied colorings in 
the water add to the beauty of the 
bud bowl. 
Valentine's day is approaching and 
red hearts will be called into action 
once again. Place-cards can be easily 
made by pasting lifesavers on propped 
hearts to make eyes, and eyelashes 
and mouth may be painted on with 
ink. Red candles and hearts placed 
on the table complete the decorations. 
Buffet Supper 
(Begins on page 2) 
To make the radishes resemble roses, 
leave about two inches of stem and 
leaves and cut the radish in small 
wedge petal designs. 
You'll love these hot buttered bow-
knot rolls. 
BOWKNOT ROLLS 
1 c. scalded milk 
~{a c. butter 
1 1.2 T. sugar 
1,2 t. salt 
1 yeast cake dissolved In 
~4 c. lukewarm water 
1 egg white, well !>eaten 
3% c. flour 
Add butter, sugar, and salt to milk. 
When lukewarm, add dissolved yeast 
cake, egg white, and flour. Knead. 
Roll one-fourth inch thick, cut strips 
three-fourths inch wide, and braid. 
No menu for Valentine's Day would 
be complete without strawberries-
those delicious frozen ones you can 
purchase at your grocers. Make sure 
they're firm. 
Strawberry Lettuce Cup: 
Drain strawberries. Sprinkle with 
sugar, and chill. Arrange in form of 
a heart in a crisp lettuce nest, small 
enough so that no salad plate is ne-
cessary. Garnish with chopped pista-
chio nuts. 
Since your cake will perform the 
two-fold duty of centerpiece and des-
sert you'll want it to be a grand suc-
cess. 
CUPID ANGEL CAKE 
12 egg whites 
1 c. pastry flour 
1'2 c. granulated sugar 
1 t . cream of tartar 
1 t. flavoring 
Beat egg whites slightly, and add 
cream of tartar and salt. Continue to 
beat until stiff. Sift sugar and flour 
each five times, and sift and fold care-
fully into beaten egg whites using 
whisk, first the sugar and then the 
flour. Add flavoring. Bake in angel 
tin for one hour in slow oven. (325• F.) 
Invert on cake cooler until cold. 
Spread with seven minute frosting 
and decorate with candy hearts on 
sides and top, and that chubby little 
cupid doll. 
Home Economic 
( B egins on page 12) 
practice teachers made their treks to 
Story County schools. 
In 1912, the year Miss Catherine Mc-
Kay became dean of the division and 
the year after the occupation of the 
first home economics building, there 
were still but four women to instruct 
136 students. But the domestic science 
classes had now attained dignity and 
unity as the Division of Home Econom-
ics. 
Today the division, which started as 
one lecture course, offers 14 curricula 
leading to the degree of Bachelor of 
Science. Its departments are: Applied 
Art, Child Development, Foods and 
Nutrition, Household Equipment, Home 
Management, Institution Management, 
Physical Education, Textiles and Cloth-
ing and Home Economics Education. 
The beautiful and well equipped 
building which now houses the divi-
sion was erected in 1926. It is staffed 
by 13 professors, 19 associate and as-
sistant professors, 18 instructors and 
five graduate assistants. 
Enrolled in the division for the fall 
quarter of 1935 were 1001 students. 
But changing giddy freshmen into 
skilled senior technicians is not the 
only activity of modem home econom-
ics. Although at the tum of the cen-
tury every land-grant college in the 
North and West boasted a department 
for the newly hailed science, other 
forces were at work for the improve-
ment of homemaking. 
Cooking and sewing classes of the 
Y. W. C. A. and of churches the 
Kitchen Garden Movement, the ~cien­
tific exhibits and congresses of the Chi-
cago World's Fair in 1893, the National 
Household Economics Association the 
food demonstrations of the Ru,;..foTd 
Kitchen, the studies and publications 
of the United States Department of 
Agriculture and the leadership of Mrs. 
Ellen H. Richards in the Lake Placid 
Conference all helped to bring realiza-
tion that the home, as the basic and 
one of the most important influences 
in the nation's life, is deserving of all 
the enthusiasm, energy and artistry wo-
man can give it. 
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Tasty Dishes 
(Begins on page 8) 
mint and is used to flavor beans; 
thyme, a leaf and also a flavorer of 
stews and soups; turmeric, a relative of 
ginger which gets put into curry 
powder; coriander, the old-fashioned 
dried ripe fruit used in old meat and 
pudding recipes. Then there are anise 
and cumin, and fennel, which, accord-
ing to an old saying, is to the fish as 
mint is to the lamb. 
Compounds balanced like budgets 
have been fixed up-pudding spice, a 
mixture of nutmeg, mace, allspice, cin-
namon, ginger and cloves; pickling 
spic~ and poultry seasoning; curry 
powder, most potent of all spicy com-
pounds, usually made from a rare old 
recipe inluding turmeric, black pep-
per, cayenne pepper, nutmeg, ginger, 
cloves, cinnamon, allspice, cardamon 
seeds and coriander seeds. 
The two "old salts" of the spice 
family are celery salt, the ground seeds 
of the celery plant, and onion salt, 
made from fresh garden onions. 
Before we leave spices we must have 
at least one trick recipe to try. Here 
it is: 
MOCK VEAL LOAF 
1 c . lima beans 
1 c. chopped roasted peanuts 
1 c. bread crumbs 
1 t. salt 
3 T. lemon juice 
1 t. poultry seasoning 
% t. maple flavoring 
Milk to mix loaf 
Soak beans and cook until soft. Put 
through sieve, then proceed in the 
usual manner for mixing. Bake 40 to 
60 minutes. 
And while slowly savouring each bite 
of the veal that belies its origin there'll 
be plenty of time to ponder on the 
romance and history of spices and the 
strange substances from which they 
come. 
Coffee Hour 
(Begins on page 7) 
Use pears that have been canned 
whole, the larger the better. Place 
them with their sirup in a saucepan, 
adding enough water to cover them 
generously and half a cup of sugar 
for every added cup of water. Then 
add enough commercially prepared red 
colored, strawberry flavored liquid to 
make the sirup a rather deep red, and 
to give it a decided strawberry flavor-
about 3 tablespoons of it to a quart of 
sirup. 
Bring the sirup to a boil, then sim-
mer gently for 5 or 10 minutes. Trans-
fer the pears and sirup to a bowl, cover 
and let them stand in the refrigerator 
for several hours, over night if possible. 
At serving time, soften cream cheese 
with a little coffee cream, then put it 
through a rather fine pastry tube and 
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make several flutings up the side of the 
pear already placed upon the serving 
plate. This dessert is impressive in its 
simplicity. 
For Washington's Birthday, cherry 
cobbler, cherry pie, or Martha Wash-
ington pie would be very good for des-
sert with coffee. 
Although not classed with desserts 
the infinite selection of cheese and 
crackers is not to be overlooked. Cream 
cheese with crackers and preserves may 
be made unusual by molding the cheese 
mixed with enough heavy cream to 
make it smooth. Its delectability may 
be heightened by placing it in a fancy 
gelatine mold and surrounding it with 
crackers in several shapes and flavors. 
Your own pet conserve, marmalade, or 
one of the more unusual jams on the 
market adds the final touch. 
Mary Wood, '35, is employed 
Audubon and Guthrie Counties 
home demonstration agent. 
EQUIPPED 
TO SERVE YOU WELL 
THE COLLEGIATE 
SHOE SERVICE 
H. CASTNER, Proprietor 
FANCY PASTRIES 
For 
Parties 
Tinted Butter Cookies 
Colored Sno-Balls 
Macaroons 
THE 
PURITY BAKERY 
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WITH A 
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Nothing Can Compare 
With Dress for Co~nfort 
Field's Naturelle C1·oquignole 
Permanent Wave 
FIELD'S BEAUTY SHOP 
Downtown Phone 1069 
And You'll Have Style 
by Ruth Swanton 
BRANNBERG & ALM 
FAMOUS FOOTWEAR 
BETTER SHOES 
BE'ITER FI'ITED 
MAKE BETTER FEET 
BRANNBERG & ALM 
HOME OF 
RED CROSS SHOES 
DOWNTOWN- AMES 
PATRONIZE HOMEMAKER 
ADVERTISERS 
"THIS is the coldest day I've ever 
spen t," Cora Jane mumbled from 
the hidden depths of her coat col-
lar. 
"Well, I told you to get a snow suit 
like mine, then you wouldn't know the 
meaning of the word cold," said Doro-
thy. 
But Cora Jane was wise beyond her 
years. She knew that she was fat and 
didn't look at all sylph- like in a snow 
suit. Therefore she braved the cold in 
a last year's silk dress because she 
knew it was more becoming. 
Recent experiments on heat conduc-
tivity of materials have shown that 
C'ora Jane could not have made a more 
unwise choice of material to wear on 
a cold day. Heat is constantly es-
caping from the body by convection, 
conduction, and radiation. Compensa-
tion for this loss must be made by the 
use of food or clothing. Iowa State 
coeds perform t.l-,eir complete duty as 
STUDENTS MAY COME 
and 
STUDENTS MAY GO 
hut 
WE STAY ON 
TO KEEP YOU 
EQUIPPED FOR EVERY CLASS 
College Book Store 
ON THE CAMPUS 
far as the former is concerned and 
those three rolls and coffee do wonders 
as long as the temperature stays rea-
sonably above zero. When it falls be-
low that there is a mad scramble for 
snow suits, wool panties and outing 
flannel pajamas. 
In order to be as warm as possible, 
all these materials are made from wool, 
which has the lowest heat conductivity 
of any fiber. This means that on a 
cold day it does not allow the heat of 
the body to escape, while it does not 
absorb the sun's rays on hot days. 
A wool fiber is covered with many 
tiny scales that are able to incorporate 
a great amount of air, and it is this 
characteristic that makes wool one of 
the warmest materials. Snow suits are 
made of rather loosely woven napped 
material that incorporates a great deal 
of air. This acts as an insulating agent 
much as does the dead air in the walls 
of ovens and keeps the body heat in-
side. Woolen panties are an advantage 
because they incorporate a layer of air 
underneath a :;lip, and if a knitted 
dress is worn, another layer is incor-
porated on top of the slip thus making 
four layers of protective clothing. Due 
to this factor people wearing woolen 
panties are not so subject to sudden 
chills as those wearing silk or cotton 
ones. Another reason woolen garments 
are greater protection is that they bal-
ance their humidity with that of the 
air. 
Cotton ranks next in warmth to 
wool. The warmest material made 
from. cotton is outing flannel, which 
has mcorporated air between the soft, 
fuzzy fibers. 
Silk offers very little resistance 
against the cold because it is woven 
quite compactly and very little air is 
enclosed between the threads. Silk 
is also a poor material to wear on cold 
days because it has what is termed a 
"cold feel''-that is, when it comes in 
contact with the body at least two de-
grees of heat from the body are ex-
pended in warming up the fabric. 
Linen has the very highest heat con-
ductivity so it cannot be used in the 
winter. It holds first rank as far as 
comfort is concerned in the summer. 
~e ~ody keeps cool naturally by per-
sptration. 
So, there is no reason for us to sui-
fer extreme cold or heat if we con-
sider the factors of comfort as well as 
those of style and design when we 
purchase our next wardrobe. 
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Beware! 
Bargain Sign May Be 
Danger Sign 
B ARGAIN signs over ready-made dress racks should be interpreted 
as "danger" signs and a complete 
inspection made before buying. 
Manufacturers are able to put attrac-
tive dresses on the market at surpris-
ingly low prices by economizing on 
production costs. Pieces are cut cross-
wise instead of lengthwise. The dress 
may have more seams than are ne-
cessary for the design. Pleats, allow-
ances for seams, and dress length are 
skimped. 
Always try on a dress before buying, 
even if it is a cotton house dress at 
$.98. Cheaper dresses are very irreg-
ular in size and many have not been 
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preshrunk. The dress may be very 
fu II across the front and yet be tight 
across the back. 
Tape or double thickness under but-
tons, overcasting or pinking and long 
plackets mean longer wear and indi-
cate a superior quality garment. 
B ELTS have taken a new turn , novelties are in order, and de-
signers have fashioned a very 
unique belt from clothesline rope and 
yarn. 
To make one of these belts, the de-
signer cuts eight-inch strips of clothes-
line rope fora 28-inch wrust, seven 
of these strips are necessary. The ends 
of each strip are sewed together, form-
ing a circle. Then the sewed ends are 
brought to the other side of the circle 
and fastened there by yarn wrapped 
tightly about the junction, making the 
original circle look like a figure eight. 
When the seven loops are made, the 
free end loop of one figure is fastened 
to t~ free end loop of another by a 
wrapping of yarn. 
Instead of the usual buckle being 
used as a fastening, an eighth strip of 
rope is cut and the ends wrapped with 
yarn to keep them from raveling. This 
strip is passed through the loops at 
the belt ends and lied in a knot, thus 
finishing an attractive and unusual 
belt for a sport dress. 
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WHAT a comfortable, cozy feeling 
is associated with crawling in be-
tween soft woolen blankets when the 
temperature is dropping to 30 degrees 
below. But that temperature isn't main-
truned for long, and as the warmer 
breezes blow it will be necessary to 
launder those blankets to get them ready 
for storage. 
In washing a woolen blanket it should 
neither be soaked in water nor activated 
by means of the washing machine for a 
long period of time. If either one of 
these processes extends over too long a 
time the blanket is apt to be shrunk or 
"felted." 
Once a blanket shrinks and becomes 
hard there is very little one can do about 
it. Sometimes, by washing it agrun in 
heavy lukewarm suds of some mild soap, 
it can be improved a little with brush-
ing and softening with the hands as it 
dries. However, wool is an animal fiber 
and after it becomes hard, little can be 
done to soften it. 
NO PRICKING, no peeling, no cover 
during the baking of apples-and 
they will cook faster. Both the skin and 
a cover help hold the steam in, and that 
steam helps to cook the fl esh quickly 
and evenly. However, a cover on the 
baking dish is likely to make the skin 
crack. 
r 
I GOSSARD HAS FOUND THE 
SECRET OF KEEPING THE 
FIGURE YOUTHFUL ..... 
NOW 
is the time to start 
l\li · Simplicities' 
Two-way stretch 
tep-in Styles 
Front lacing Gossards 
S3.50 to 10.00 
your 
Spring Wardrobe 
See the new woolen for uits. 
wa hable ilk print for dre e , and 
the cotton crashes and eersucker 
for port wear. 
TE PHENSON'S 
OPPOSITE CAMPUS 
F Al\.IOUS FOR FABRICS 
Everybody's Talking About Our 
NEW SUil,S 
The College Shop new tailored suits have 
all the tricks ... they will spell youth in 
every detail. Man-tailored - YES - for 
that's the vogue, and smart as the young 
moderns who will wear them! Fitted and 
smartly draped in front; single or double 
breasted· French or action backs; side 
vents or' plain; grey, oxford, navy, beige, 
brown; 12 to 20. The two sketched: 
8 Mannish Tailored 
e ingle Breas ted 
8 3 Patch Pockets 
e Belted Action Back 
8 Wide Revers 
e Front Kick Pleats 
• Oxford Men's Wear 
Flannel 
e Mannish Tailored 
e Draped Front 
e Double Breasted 
e Plain Fitted Back 
e ide Pleat kirt 
e Side Fastener kirt 
Clo ing 
e Men's Wear Flannel 
-College hop: Third Floor, West 
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That's Why They're 
~o Tender and 
Sweet 
JACK SPRAT 
SW~~T P~AS 
"No.4" size--wrinkled, 
proving they're fre h 
when packed - you 
know how garden peas 
"wrinkle" when you 
cook them. 
JACK SPRAT 
~ARLY 
JUN~ P~AS 
.. fancy small No. 3 
size--matured during 
the mild spring weath-
er-favored for salads 
and garnishing. 
